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of the molasses of the first massecuite is practically all
boiled away, and the hot molasses of the previous " strike "
is injected at the right moment, thinning the whole mass
sufficiently to allow it to run out of the pan. Sugar is
crystallized out in this way, and the molasses is lowered in
purity. In another method the molasses is thinned to the
consistency of meladura, and an amount, dependent on its
purity, is used to build up the grain during the latter stages
of the boiling of the first sugar. Only a part of the total
first molasses can be utilized in this way, the rest being
made into " second sugar."
The second sugars are polarized, and the tests for Brix
and purity, as well as the polarization, made on the second
molasses. This latter is often worked up for a third sugar,
but if the processes of extraction of the two sugars are
skillfully carried out, most raw juices will not pay for a
third working. A good yield of "thirds " does not by any
means always indicate good work. The second sugars are
often remelted to a sirup, and worked up with meladura
into first sugars. In some cases the sugar itself is put into
the first massecuite in the mixer.
The chemical control of a raw-sugar house carrying on
the process in the general manner outlined is for two
objects: (i) the guidance of the daily routine of the
house; (2) an accurate estimation of the total yields and
losses during a definite period of running.
As the sugarhouse is running continuously, night and
day, most of the material in process is distributed through
the house, and* constantly undergoing such change that
any daily estimate of the yields and losses during the actual
running is only an approximation too rough to be of value